
 
 
 

 

Friday – November 12, 2010 
 

Chateau Morrisette 
 

Soup 
 

Roasted Butternut-Granny Apple Bisque  
Apple Chip, Cranberry Crème Fraîche  

Angel 
 

Salad  
 

Caesar Salad  
Romaine Hearts, Parmesan Tuile, Tomato Confit  

Classic Dressing 
Vidal Blanc 

  
Entrée 

 
Choice of One  

 
Crispy Skin Strip Bass  

Warm Soba Noodle Salad, Braised Baby Bok Choy  
Citrus Ponzu Sauce  

Viognier 
 

Braised Beef Short Rib “Osso Buco” 
Truffled Potato Risotto, Grilled Asparagus 

Braising Stock Reduction Sauce    
Cabernet Franc 

 
Dessert 

 
Chocolate Torte  

Brandy Crème Anglaise, Chocolate Gaufrette  
Frosty Dog 

 

 


